
ADDITIONAL FOND MEMORIES 

by Leo D. Chianese 

When I was about ten years old, a 
couple of other cousins came into my 
life and many more happy times began to 
unfold. 

Mary, Louis, Ralph and Zi Clorinda 
arrived from Italy. Ralph was probably 
about two years old or maybe four. The 
first day I met this part of the 
Bilancio family at Uncle Nicola 
Bilancio's house on Elmer St, I was 
stricken by Mary's beauty and began to 
show off. I chased a bee that was 
bothering her, hit it with my right hand 
and was promptly bitten. And wouldn't 
you know it. Dr. Mary Bilancio 
immediately spit on some dirt, made a 
poltice and the pain and swelling 
stopped. I had occasion to use this 
remedy last year. A yellowjacket bit me 
while I was picking grapes. It works. 

Their arrival triggered a rivalry 
between the two Lou's: Lew and Louis 
Bilancio. They were constantly striving 
to outdo each other in all things. Many 
arguments on religion and other subjects 
ensued. They both used me as a deciding 
vote when they came to an impasse. 
Either of them would say 'Ain't that 
right, Leo?' But I would not get caught 
in their trap, most of the times I 
remained neutral because I loved them 
both and would not want to hurt either 
of them. Many were the chess and 
checker games they played with me as a 
spectator. Some chess games took more 
than a day and would end as a draw. 

Before Uncle Giuseppe Bilancio had 
his own "LOTS" he used to farm a portion 
of my Zi'Luigi and Zi 'Antonio Chianese 's 
lots on South Olden Ave., located to the 
left of what is now the Buff stone Bar. 
(By the way, the Buff stone in managed by 
Anthony (Zock) Chiacchio who is married 
to my first cousin Jenny (Chianese) 
Chiacchio. This was before flju^jj^^ 
Bilancio was peeping around the corner. 
And this is also where I acquired my 
love for Mother Earth. Louis and I used 
to walk bo the LOTS in the summer to 
help Zi'Luigi and Zi 'Antonio Chianese, 
his father and his uncle Pietro 
Bilancio. This was a distance of about 
two miles one way. In fact, I believe 
at one time, even Uncle Nicola put his 
hand to the plow there temporarily. 
Although Lou and I did a lot of fooling 
around, we could not get away with much 
with Uncle Giuseppe around. Many were , 
the bucket loads of stones we hauled out 
of the LOTS. 



EXTRA! EXTRA! "JOE THE BAKE" BECOMES 
GRANDFATHER & GREAT UNCLE (AGAIN) WITHIN 
ONE IWIH! 

Our grapevine must be planted in ric±i, fertile, 

soil, for new shoots have once again blossomed 
forth, bringing joy and celebration to the_ 
Chianese and Shutts households. As noted in 
our headline, Joseph (Joe the Bake) Chianese 
and his wife, Pam have beccxne first-time 
grandparents. Their granddaughter Joey Chianese 
was bom February 13th to proud and happy 
parents Diane and Joe Chianese Jr. Sources 
close to the grandparents have indicated that 
the excitement is "beginning to grow" and 
rvimor has it that young Joey is going to have 
a rough time fending off the kisses and 
pinches (especially the pinches) that Joe the 
Bake' is known for among his children, nieces 
and nephews. 

Joe Sr. 's older brother Pat Chianese and wife 
Jane became grandparents once again less than 
1 month earlier (on January 14th) when their 
daughter Claudia and son-in-law Brent Schutts 
gave life to their 2nd child. Brad. Brad's 
older brother, Scott, has already reached 
the ripe old age of 26 nonths and should be 
contributing storys and anecdotes to La Vigna 
before very long. Congratulations to all 
new parents and grandparents from all of us 
La Vignians and welccne, new babies, Joey and 
Brad. 




LET'S GET DOWN TO ESSENTIALS 

The Passage Theatre Company 
presents Essentials April 2nd to 11th. 

Essential s is a new American comedy 
about a young black woman seeking 
election to the city council in her 
Alabama hometown. 

Francis Bilancio, one of the 
founders of The Passage Theatre Company, 
is production manager for this fully 
professional production. Dean Acquaviva 
is sound technician and production 
assistant . 

The show will be produced at the 
downtown campus of Mercer County 
Community College, Broad and Academy 
Streets, Trenton. 

Tickets are $10, and special group 
rates are available for 10 or more 
people. For information call 392-0766. 



(cent, on p. 2) 
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"...Fond Memories" (cont. from p.1 ) 

Before we had our own shallow spfing 

water well, we used to go get spring 
water from the nearest neighbor and keep 
it cool in a deep underground hole. It 
was surprisingly cool and refreshing 
after some hard work. After we dug our 
own shallow well, we had water fights 
and we were constantly being yelled at 
by Lou's father and my uncles. We even 
took baths in the cold water. I believe 
Lou and I ate more tomatoes than we 
helped grow, between the slices of 
Italian bread we brought along for 
lunch . 

I shall never forget when Lou and I 
got our first bicycles — or borrowed 
them. I wanted him to follow me because 
I had more experience with a two 
wheeler, but he always wanted to be the 
leader, even though he was just learning 
to ride. So I followed him, but asked 
him to signal which way or street he was 
going to turn into. So he did signal, 
but he would signal for a left turn and 
make a right. I finally asked him why 
he was doing this to me and he said, 
'Leo, I wanted to make a left turn and 
signal for a left, but it is safer and 
easier to turn right, and that is why I 
did.' Where else would you find such a 
fine logical mind? Oh! for the ^SttLiAid 

BIRD-ESPOSITO 
WED IN SECRET CERE^DNY 

Family friend and picnicker Joe Bird recently 
announced his marriage to Kate Esposito. 
They were wed in a private cennony on the banks 
of the Delaware River February 21st. 

Joe Bird was onoe "employed "(1980-1983) at "the 
lots" by Giuseppe Bilancio. 

He and Kate spent a brief hDneymoon tearing 
down plaster walls in their new hare at 145 
Garfield Ave, Trenton. 



Corinne Bilancio 
Lewis Bilancio 
Fran Bilancio 
Angelica Roberts 
Angelo Chianese 
Dean Acquaviva 
Lucy Gervasio 
Bob Immordino 
Henry Montague 
Timothy Montague 
Jennie Immordino 
Tosca Bilancio 
Leo Chianese 
Lorraine Anthony 
Beatrice V. Johnson 
Lilia Chianese 

THANK YOU! THANK YOU! 

La Vigna thanks the following for 
their donations: 

Tosca Bilancio 

Joe Bird and Kate Esposito 



HAPPY BIRTHDAY 




April 


1 


Diane Garzio 
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Susan (Chianese) Slaninka 
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Marv Armenti 
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Th*»i"P>sa Guerra 
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Jane Chianese 
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Leo Chianese 




19 


Bobbi Wiesner 
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Loretta Chianese 




24 


Joe Garzio 




27 


Julianne Wiesner Chianese 
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30 


Brent Schutts 


June 


9 


Jennie Immordino 




13 


Terri Klepczynski 




14 


Gary Wayne Schultz 




15 


Steven Gervasio 




18 


Dominic Gervasio 




19 


Roberta Immordino 




19 


Archie Bilancio 




22 


Daniel Cohen 




25 


Paul Slaninka 




26 


Ira Giuseppe Roberts Bilancio 




26 


Claudia Schutts 




30 


Gary Chianese 



HAPPY ANNIVERSARY 




April 14 Leo and Louise Chianese 
22 Theresa and Joe Guerra 
25 Archie and Rae Bilancio 

May 14 Carmen and Phyllis Armenti 

24 Claudia and Brent Schutts 

June 4 Robert and Susan Chianese 

25 Lee and Fred Esposito 

THANK-YOU FROM THE ROBERTS FAMILY 

Angelica Roberts' parents, Wilbur and 
Mildred, were grateful for the cards 
they received from family members at the 
time of the passing of Vera Roberts, 
Angelica's grandmother, last fall. 

Ira Giuseppe, the. son of Angelica and 
Francis Bilancio is named for Vera's 
husband Ira (and another great- 
grandfather — Giuseppe Bilancio). 

Vera Roberts would often say as little 
Ira came to visit his great-grandmother, 
"Feunily is a wonderful thing!" 
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♦ * ♦ PICNIC ♦ ♦ ♦ 

The date's been set! 

Sunday, August 23 
Greene Grove 
Washington's Crossing State Park 

NOTE TO READERS 

I wonder how many of us are surprised that La Vigna has lasted three 
years and 14 issues. I remember one person who advised me that he would 
contribute money to the paper after its first four issues. Knowing his 
frugality, I consider that his estimate of La Vigna 's lifespan. I 
personally am not surprised at its endurance, for two reasons. The 
first is that I'm 2 6 (our doubting Thomas is 72) and still willing to 
believe that almost anything can happen. The second is that in working 
for La Vigna I have had the privilege of associating with an extra- 
ordinary group of people — extraordinary in their commitment, character 
and talent. I think I'll add a third reason: I hate to give up, 
especially on something this good. 

I will admit, though, that I've had my doubts. La Vigna has faced 
down the enemy that stalks in so many quarters: apathy. This disease 
is firmly entrenched in this world of ours and is highly contagious. 
It comes about for many reasons, including the very legitimate one that 
each of us as individuals has many and varied roles to play in our 
lives. But just as those of us who work continuously on La Vigna make 
the time to keep this project going, I hope that more of the La Vigna 
circle of readers will contribute to our paper. Whether it be family 
news or recollections, photos, letters to' the editor with reflections 
(or corrections!), we are anxious to hear from you. At times our 
numbers, and energies, are dwindling--we need your support. 

For all of us, I wish health, success and long life, and for 
La Vigna- the same. (Wn^ gc^^W-- 

* * « 



ANNE SCHWARZWALOER 



Anne Schwarzwalder , born September 
6, 1927 in Maridik, Yugoslavia died 
February 11, 1987, in Trenton, New 
Jersey. 

She came to Trenton about 1950. 
A seeunstress, she was an artist 
with her hands. 

She and Antimo Bilancio were the 
parents of Mario Archimedes Bilancio, 
Tosca Bilancio, Verdi Bilancio and 
Clelia (Bilancio) Schultz. She was 
also mother to John Schwarzwalder, 
Ingrid Schwarzwalder, and Debbie 
(Schwarzwalder) Harbin. 

She was the grandmother of Gary 
Wayne Schultz. 

Anne Schwarzwalder was kind and 
generous, a thoughtful and beautiful 
woman who gave selflessly of what- 
iever she had. 

Her family mourns her passing. 
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GREAT-GRANDPOP LUIGI BILANCIO'S 
ANGELS, BIRDS AND RIBBONS 

by Francis P. Bilancio 



On November 24, 1986 I had the oppor- 
tunity to interview my Aunt Mary (Maria 
Rosa) Bilancio Armenti regarding La 
Festa della Madonna di Casandrino 
(Trenton's "Feast of Lights"). The con- 
versation was laced with anecdotes and 
details regarding her family life in 
Italy. Of course, the printed word can 
not capture her dyneunic style — not only 
does Aunt Mary "talk with her hands", 
but she acts out her stories as well. 

Aunt Btory was born in Casandrino, 
Italy on April 11, 1918. She arrived in 
Trenton with her two brothers Luigi (my 
father) and Raphael and their mother 
Clorinda Marrone Bilancio in mid-August, 
1928. They crossed the Atlantic Ocean 
on the ship "Roma" and entered America 
through Ellis Island. 

The following is an excerpt from our 
talk: 

Fran: Was he (Luigi Bilancio — your grand- 
father, my great grandfather) active in 

the church? 

Aunt Mary: Yes, he was very active in 
the church. Grandmom (Maria Rosa Pica 
Bilancio) and Grandpop (Luigi Bilancio) 
were very devoted. Grandpop 
especially — he worked in the church. He 
painted the saints when they wore out, 
when the coloring was coming off. 
F; He would repaint them? 
M: Yes, he restored them. That's why 
Uncle Al (youngest son of Luigi) is so 
good at his painting. He must have seen 
his father. Uncle Al is... like an 
artist when he does his painting. . . 

I know he (Luigi) was a great artist. 
I'll tell you why. When my mother got 
married to Grandpop (Giuseppi, another 
son of Luigi) the (bed) room was... this 
big. The ceiling was made of canvas. 
F: Where was this? 

M: Casandrino. She wanted Grandpop 
(Luigi, her father-in-law) to paint 

angels and stuff and he did.... Every 
corner would have an angel or flower. I 
don't remember the exact thing because 
her brother had them too in his home. 
Artists came and did this. Then 'they 
would have like as if it was a ribbon. 
It would extend to the next corner. It 
would be angels or something. I 
remember that. When I used to go to bed 
I used to .see this. 

My uncle's was the same thing. He 
had a bird bath... in the center (of his 
living room ceiling in Melito). The 
ribbons came from there. They went to 
the corner. And there would be birds 
with ribbons in their mouths as if they 
flew to the next corner. 
F: The ribbons were painted on? 
M: Everything was painted. Beautiful. 
It looked real. Do you understand? So 
that's what Grandpop (Luigi) did for my 
mother's bedroom. That's what she 
wanted when she got married for her 
room. That's her decoration from him. 

F: Is it still there? 
M: I don't know. 



CELESTE, interested in LaViana. 
promises to write an article 
for us in the next issue. 



Celeste is a pretty young lady with 
sparkling blue eyes and golden hair — in 
love with her little poodle and her 
Grandma Mary Armenti. She is thirteen 
years, intelligent and lively, sensitive 
and helpful, amazingly aware of her 
environs . 

The desire to excel and improve is 
manifested in many accomplishments : in 
her school grades and extracurricular 
activities. Celeste is an A+ student in 
every subject; she's articulate and 
knowledgeable in many topics . She 
tutors three Polish chiTdr«=>n: her 
science prpject on Teetn ana the oral 
^^^jU^jj won at the school science fair. 
She enjoys reading, dancing, swimming 
(40 laps) and cooking. 

Endowed with an artistic nature. 
Celeste keeps herself happily occupied 
in her spare time with making silk 
flower arrangements, painting ceramics, 
stenciling and photography. Her present 
main interest is dog training. She aims 
to someday make her little poodle a 
first place prize-dog. The latest 
endeavor is computer programming. 

If all this is not enough, she 
dreams of a litle vegetable garden, 
better than the one last year. 




FlkMILYvMIOCIMS 

Chi campa deritto campa af flit to, 

Chi campa sturtariello campa buonariello. 

He who lives the straight and narrow, 

lives afflicted; 
He who lives a little bit crooked, lives 

a good little life. 

This Neapolitan saying, although not remembered 
as being used in the family, was familiar to one 
of the family "elders". 

The English translation, good-humoredly 
arrived at "by committee" doesn't capture the 
poetry of the original, but does attempt to 
reflect the straight-sounding "chi campa deritto 
campa afflitto," and the winkingly rhythmic "chi 
campa sturtariello campa buonariello." 





CORRECTION 

Sorry! There was a typographical error 
in La Cucina in our December '86 issue. 
The amount of honey for "Assunta 
Chianese's Susamiele" should have read 
"2 1/2 LBS", not "1/2 LB". 




THE GIANT ARTICHOKE, or, IL CARCIOFO GIGANTESCO 

When I was visiting my cousin Roberta Immordino in California, she 
told me she was going to take me to Castroville, the "Artichoke Capital." 

Not only would she show me miles of artichokes growing in California's 
fertile soil, but we would be stopping to eat at a restaurant "shaped 
like an artichoke." Coming from New Jersey, I'm accustomed to rectan- 
gular restaurants. I was a bit wary of slipping between the leaves 
of a huge artichoke to be served a meal, trapped in there like a piece 
of chopped garlic. You can imagine my relief when I discovered that 
"The Giant Artichoke" was shaped like the Jersey restaurants I'm used 
to, with the addition of a big statue of the vegetable in the front. 
This was a self-serve, fast-food place, with all the foods based on 
artichokes: f rench-f ried , boiled, artichoke cake, soup. The Giant Arti- 
choke must be the only restaurant of its kind in the world. 

* I 

J As said in 1655: "Artichokes grew sometimes only in the Isle of J 

J Sicily; and since my remeii:\brance , they were so dainty in England, J 
J that usually they were sold for Crowns a-piece." * 

The artichoke plant is usually 3 '-5' tall with lower leaves often 3' 
or more long. The artichokes we eat are actually the immature flower 
heads of the plant. It is in the Asteraceae family of flowering plants, 
one of the largest plant families that also includes the daisy, sunflower, 
Jerusalem artichoke (a type of sunflower), lettuce, and of course the 
thistle and cardoon which are close relatives of the artichoke. A 
native of the Mediterranean, the modern, edible flower form of the arti- 
choke was first recorded in Italy about 1400. Prior to this time, the 
young leaves, not the flower heads, were eaten. In fact, the artichoke 
eaten in ancient times was probably not the artichoke as we know it now. 
Instead it was a wild artichoke that was also the origin of the modern 
cardoon. The artichoke as we know it has never been found in the wild 
state, but instead was probably derived from the old, wild artichoke. 
On a family tree, the modern artichoke and cardoon would appear as siblings. 

* * * RECIPE * * * 

1) In selecting artichokes, cheese the mere globular, tight ones. 

2) Rinse artichokes. Starting from the bottom, begin bending back and 
snapping off the outer green part of the leaves, letting only the 
tender bottom of each leaf remain. As you get deeper into the 
artichoke, the leaves will snap off farther from the base. Do this 

up until about 1" of the top. 

3) Slice about 1" off the top. Bang the artichoke on a hard surface, 
top-down, and spread the leaves apart, using your fingers, to expose 
the central core. 

4) Take out as much fuzzy and prickly tips from the central cere as 
possible (the "choke) , being careful not to cut away any of the 
tender heart. 

(Option: cookbooks advise to rub the cut portions with a piece ef 
lemon, not for flavor but to maintain the color. However, if you 
are going te ceek the artichokes right away, this is net necessary.) 

5) Cut off stem of artichoke and trim off the outer hard layer of the 
stem. Save the stems . 

6) Now stuff the artichokes with parsley and garlic. Amount of garlic 
and parsley depends on your taste, but as a guideline, use at least 
one good-sized clove of garlic, chopped, per artichoke, and 1 to 2 
tablespoons of chopped fresh parsley. (Italian parsley, as opposed 
to curly parsley, is tastier.) The chopped garlic and parsley is 
now stuffed down between the leaves and in the center. Season with 
salt and pepper. Arrange the artichokes, tops facing up, in a 
heavy-bottomed casserole just large enough to contain the artichokes. 
Dribble olive oil generously ever artichokes. Press one stem into 
center of each artichoke. 

7) Cover bottom of pan with about 3/4" of water. Cover with tight - 
fitting lid. Cook over medium heat for about 35 to 40 minutes, or 
until tender. Make sure that the water does not boil away; if it 
does, add a little more. After cooking, spoon remaining liquid 
over the artichokes. Transfer to serving platter. 



by Corinne Bilancio 



LA VIGNA " ^^ ' ^ ^^^^ ^ 

SPECIAL EDITION IN THE WORKS 

We are planning a special edition of La Vigna which will be sponsored by 
the first Italian American generation in our family, that is, the children of 
the men and women who were immigrants to this country from Italy. This 
edition, to be published later this year, will highlight the stories and news 
of this generation. 

If you are interested in getting together with the people you grew up with 
and helping to share some of your stories with all of us, please contact 

Lew Bilancio 609 881 0911 

325 N. Delsea Drive 
Glassboro MJ 08028 



or 

Leo Chianese 609 758 2844 

Route 539 R.D.2 
Cream Ridge NJ 08514 



Deadline for the sunmer '87 issue of La Vigna is May 15. 

Send your articles, photos, draawings, cartoon ideas, recipes and 
family maxims to: 

lA VIGNA 

90 BGGEETS ROAD 

IAWREUCEVULE NJ 08648 

Send letters to the editor to: 

OORINNE BHANCIO 
324 N. DELSEA DRIVE 
GLASSBORO NJ 08028 



La Vigna 

90 Eggerts Road 

Lowrenceville.N.J 



